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A process capability study was conducted on a Contimab MC 30 
continuous buttermaking machine . The compositional parameters of 
butter moisture and salt content were considered. 
The initial investigation showed that compositional variation 
iii 
with respect to time was significantly greater than variation within 
the prod.ict at any one instant , A significant correlation was found 
be t ween variations in moisture and salt content and it was considered 
that variation in both moistur e and salt content was strongly influenced 
by the variable performance of the salt slurry i n jection system. 
The preceeding results suggested examination of the salt slurry 
injection pressure and linear extrusion speed of the butter ribbon. 
A complex relationship was s een to exist between these factors and 
the pr oduct composition; possible explanations are considered . 
iv 
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